SKIM MILK BUTTER
Acid number : fresh butter contains very small qtiantities of free acids (less
than 0*5%), but as it readily turns rancid it may soon assume a higher degree
of acidity.
Saponification number = 220-232. A very low saponification number may
indicate the presence of other fatty substances, the saponification number of
which is usually 195-200 ; a very high number may denote the presence of
cacao butter, which mostly has the saponification number, 250-265.
Iodine number = 26-40.
Fixed acid number (Hehner) = 85-91.
Volatile acid number (Reichert) = 25-30, exceptionally 33. That for cacao
butter = 7-9, and that for vegetable oils and animal fats about i or rather
more.
Insoluble volatile acid number (Polenske) = 2*20-3-00 (see Table under 15,
p. 42).
Refractive index = 41-45 (at 40°), 44-5-46-5 (at 35°) and sometimes 47-5.
The regulation passed (in Italy) in 1894 defines the conclusions to be drawn
from certain of the estimations mentioned above. Thus, as regards the volatile
acid number: butters the fat of which requires not less than 26 c.c. of n/to-
alkali are to be regarded as genuine, when there are no contrary indications ;
less than 20 c.c. indicates adulteration ; values between 20 and 26" are sus-
picious, when the other data (age of the butter, season of the year, etc.) do not
permit of a decision. In such a case it is advisable, where possible, to examine
a genuine sample of butter from the same source, provided that this can be
obtained shortly after the suspected butter.
• Butter giving a bulyro-refractometer reading higher than 48 at 35° may,
without further test, be taken as adulterated. Also recently made butter which,
in polarised light, shows a crystalline structure, is to be regarded as adulterated ;
if the butter is not known to be of recent preparation, the crystalline structure
renders it suspicious. Further, butter having at 100° a lower specific gravity
than 0-865, w^h reference to water at 15°, is to be taken as adulterated.
The mean composition of butter is as follows :
table III
Mean Percentage Composition of Butters

Quality. 
Water. 
Fat. 
Albuminoids. 
Lactose and
Lactic Acid. 
Ash. 
Good .     .     . 
I2-2O 
87-00 
0-30 
0-40 
0*10 
Medium   . 
16-00 
82-75 
0-53 
O'6o 
0-12 
SKIM  MILK  BUTTER
In addition to cream butter, a poorer product, skim milk butter, is made
from the cream, separated either spontaneously or mechanically, of the
residual whey from the manufacture of cheese. It is recognised mainly
by its low percentage of dry solids not fat which scarcely amounts to 0-5.
Sometimes, however, the cream is separated by heating tfee acid whey
and then the proportion of non-fatty solids may reach 2%, owing to the
large amount of albuminoids it contains. According to Fascetti, such
butter may be recognised as follows : an alcoholic solution of roccellin (0-5

